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3d Ed. (1981), p. 296, which is incor-
porated by reference. Copies are avail-
able from the National Academy Press,
2101 Constitution Ave. NW., Wash-
ington, DC 20418, or available for in-
spection at the Office of the Federal
Register, 800 North Capitol Street,
NW., suite 700, Washington, DC 20408.

(¢) In accordance with §184.1(b)(1),
the ingredient is used in food with no
limitation other than current good
manufacturing practice. The affirma-
tion of this ingredient as generally rec-
ognized as safe (GRAS) as a direct
human food ingredient is based upon
the following current good manufac-
turing practice conditions of use:

(1) The ingredient is used as an emul-
sifier as defined in §170.3(0)(8) of this
chapter and as a pH control agent as
defined in §170.3(0)(23) of this chapter.

(2) The ingredient is used in the fol-
lowing foods at levels not to exceed
current good manufacturing practice:
cheeses as defined in §170.3(n)(5) of this
chapter and jams and jellies as defined
in §170.3(n)(28) of this chapter.

(d) Prior sanctions for this ingredient
different from the uses established in
this section do not exist or have been
waived.

[48 FR 52447, Nov. 18, 1983]

§184.1807 Sodium thiosulfate.

(a) Sodium thiosulfate (Na,S,05-5H,0,
CAS Reg. No. 010102-0917-097) is also
known as sodium hyposulfite. It is pre-
pared synthetically by the reaction of
sulfides and sulfur dioxide (SO,), the
reaction of sulfur and sulfite, or the ox-
idation of metal sulfides and
hydrosulfides.

(b) The ingredient meets the speci-
fications of the *“Food Chemicals
Codex,” 3d Ed. (1981), p. 304, which is in-
corporated by reference. Copies may be
obtained from the National Academy
Press, 2101 Constitution Ave. NW.,
Washington, DC 20418, or may be exam-
ined at the Office of the Federal Reg-
ister, 800 North Capitol Street, NW.,
suite 700, Washington, DC 20408.

(c) The ingredient is used as a formu-
lation aid as defined in §170.3(0)(14) of
this chapter and reducing agent as de-
fined in §170.3(0)(22) of this chapter.

(d) The ingredient is used in alco-
holic beverages and table salt in ac-
cordance with §184.1(b)(1) at levels not

§184.1835

to exceed good manufacturing practice.
Current good manufacturing practice
results in a maximum level, as served,
of 0.00005 percent for alcoholic bev-
erages as defined in §170.3(n)(2) of this
chapter and 0.1 percent for table salt as
defined in §170.3(n)(26) of this chapter.

(e) Prior sanctions for this ingredient
different from the uses established in
this section do not exist or have been
waived.

[43 FR 22938, May 30, 1978, as amended at 49
FR 5613, Feb. 4, 1984]

§184.1835 Sorbitol.

(a) Sorbitol is the chemical 1,2,3,4,5,6-
hexanehexol (CsH40¢), a hexahydric al-
cohol, differing from mannitol prin-
cipally by having a different optical ro-
tation. Sorbitol is produced by the
electrolytic reduction, or the transi-
tion metal catalytic hydrogenation of
sugar solutions containing glucose or
fructose.

(b) The ingredient meets the speci-
fications of the *“Food Chemicals
Codex,”” 3d Ed. (1981), p. 308, which is in-
corporated by reference. Copies may be
obtained from the National Academy
Press, 2101 Constitution Ave. NW.,,
Washington, DC 20418, or may be exam-
ined at the Office of the Federal Reg-
ister, 800 North Capitol Street, NW.,
suite 700, Washington, DC 20408.

(¢) The ingredient is used as an
anticaking agent and free-flow agent as
defined in §170.3(0)(1) of this chapter,
curing and pickling agent as defined in
§170.3(0)(5) of this chapter, drying
agent as defined in §170.3(0)(7) of this
chapter, emulsifier and emulsifier salt
as defined in §170.3(0)(8) of this chap-
ter, firming agent as defined In
§170.3(0)(10) of this chapter, flavoring
agent and adjuvant as defined in
§170.3(0)(12) of this chapter, formula-
tion aid as defined in §170.3(0)(14) of
this chapter, humectant as defined in
§170.3(0)(16) of this chapter, lubricant
and release agent as defined in
§170.3(0)(18) of this chapter, nutritive
sweetener as defined in §170.3(0)(21) of
this chapter, sequestrant as defined in
§170.3(0)(26) of this chapter, stabilizer
and thickener as defined in §170.3(0)(28)
of this chapter, surface-finishing agent
as defined in §170.3(0)(30) of this chap-
ter, and texturizer as defined In
§170.3(0)(32) of this chapter.
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